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A Survey on the Consumer Preferences for Improving Retort
Food Packaging of Samgyetang on Domestic Market in Korea

Myungho Lee, Minhwi Kim, and Youn Suk Lee*

Department of Packaging, Yonsei University, Wonju 26493, Korea

Abstract We studied the consumer preference for the packaging of “Samgyetang” retort product in order to improve
its function and design. A total of 319 eligible respondents (male 175, female 144) were surveyed with a questionnaire
asking on the general characteristics for the preference of the packaging function, type of retort package, packaging
design, convenience, cooking method of retort product and characteristics of “Samgyetang” retort product. The collected
data was analyzed using a chi-square (X°) statistical test in SPSS program. The results showed that the retort packages
with opacity and microwaveable types were preferred. Also, most respondents expressed that it needs to be improved for
cooking convenience. Another question results showed that the consumers are considering the taste and cost of a product
more important than the brand of its product when purchasing. Based on the results of the questionnaire, the study sug-
gested that many consumers want the convenience of packaging and product protection for high value added product.
The results help to provide consumer’s demand for packaging development and to provide the greatest advantages in
terms of production and marketability of “Samgyetang” retort product.
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Fig. 1. Packaging types of retort food product.
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Rectangle-shape

Tag-shape

Fig. 2. Container design types of retort samgyetang product.
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Table 1. General characteristics of survey respondents (Unit: N%)

Characteristics Categories N | Percentage
Male 175 54.9
Gender
Female 144 45.1
Less than 30 98 30.7
Age Between 30 and 40 | 112 35.1
More than 40 109 34.2
Seoul Metropolitan 160 50.2
Gangwon-do 6 1.9
. Chungcheong-do 41 12.9
Residence
Gyeongsang-do 69 21.6
Jeonla-do 15 4.7
Other 28 8.7
Total 319 100
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Table 2. Respondent’s preference of importance about packaging purchasing factors
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(Unit: N%)

Categories Gender Age X2, p value
Male Female 20-29 30-40 40 < Gender Age
Very 111 89 57 77 66
important | (34.8%) (27.9%) (17.9%) (24.1%) (20.7%)
Important 46 49 31 27 37
p (14.4%) (15.4%) (9.7%) (8.5%) (11.6%)
Product Normal 14 5 6 8 5 8.849, 14.573,
protection (4.4%) (1.5%) (1.9%) (2.5%) (1.5%) 0.065 0.068
Unimportant 4 0 4 0 0
. (1] . 0 . () . () . (1]
P (1.3%) (0.0%) (1.3%) (0.0%) (0.0%)
Very 0 1 0 0 1
unimportant (0.0%) (0.3%) (0.0%) (0.0%) (0.3%)
Very 47 46 36 29 28
important (14.7%) (14.4%) (11.3%) (9.1%) (8.8%)
Important 108 87 49 73 73
. (V] 7. 0 5. 0 . 0 . 0
p 33.9% (27.3% (15.4%) (22.9%) (22.9%)
Usability/ Normal 17 1 12 8 8 3.579, | 9.507,
Convenience (5.3%) (3.4%) (3.8%) (2.5%) (2.5%) 0.311 0.147
Unimportant 3 0 ! 2 0
P (0.9%) (0.0%) (0.3%) (0.6%) (0.0%)
Very 0 0 0 0 0
unimportant (0.0%) (0.0%) (0.0%) (0.0%) (0.0%)
Very 13 11 6 10 8
important (4.1%) (3.4%) (1.9%) (3.1%) (2.5%)
Important 53 46 21 35 43
p (16.6%) (14.4%) (6.6%) (11.0%) (13.5%)
Desien Normal 80 71 51 54 46 3.028, 11.889,
& (25.1%) (22.3%) (16.0%) (16.9%) (14.4%) 0.553 0.156
Unimportant 27 16 19 13 11
P (8.5%) (5.0%) (6.0%) (4.1%) (3.4%)
Very 2 0 1 0 1
unimportant (0.6%) (0.0%) (0.3%) (0.0%) (0.3%)
Very 37 58 20 33 42
important (11.6%) (18.2%) (6.3%) (10.3%) (13.2%)
Important 81 62 45 51 47
P (25.4%) (19.4%) (14.1%) (16.0%) (14.7%)
Environmental Normal 43 22 24 26 15 23427, 17.790,
(13.5%) (6.9%) (7.5%) (8.2%) (4.7%) 0.000" 0.023"
Unimportant 14 ! 2 2 4
porta (4.4%) (0.3%) (2.8%) (0.6%) (1.3)
Very 0 1 0 0 1
unimportant | (0.0%) (0.3%) (0.0%) (0.0%) (0.3%)

*p<0.05
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Table 3. Respondent’s preference of packaging types (Unit: N%)
Categories Gender Age X2, p value
Male Female 20-29 30-40 40< Gender Age
'Without cover 1 28 12 14 13
(3.4%) (8.8%) (3.8%) (4.4%) (4.1%)
Container | With paper 10 11 4 6 11
type cover (3.1%) (3.4%) (1.3%) (1.9%) (3.4%)
With plastic 28 21 17 20 12
lid (8.8%) (6.6%) (5.3%) (6.3%) (3.8%) 16.609 11.749
Opacity 108 68 49 61 66 0.005" 0.302
(33.9%) (21.3) (15.4%) (19.1%) (20.7%)
Pouch Transparency 6 2 7 4 4
type (1.9%) (2.8%) (2.2%) (1.3%) (1.3%)
With carton 12 7 9 7 3
box (3.8%) (2.2%) (2.8%) (2.2%) (0.9%)

*p<0.05
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Table 4. Respondent’s preference of retort samgyetang packaging (container type) designs
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(Unit: N%)

Categories Gender Age X2, p value
Male Female 20-29 30-40 40< Gender Age
Rectangle-shape 70 49 38 44 37
gie-shaps — 1.9%) (15.4%) (11.9%) (13.8%) (11.6%)
81 68 44 51 54
Capsule-shape | )5 4o, (21.3%) (13.8%) (16.0%) (16.9%)
2 5 1 2 4
Peanut-shape | 9 695) (1.6%) (0.3%) (0.6%) (13%) 5.306 5.069
13 15 8 10 10 0.380 0.887
Tag-shape (4.1%) (4.7%) (2.5%) (3.1%) (3.1%)
. 7 7 6 5 3
Chicken-shape | ;) 50, (2.2%) (1.9%) (1.6%) (0.9%)
2 0 1 0 1
Others (0.6%) (0.0%) (0.3%) (0.0%) (0.3%)
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Table 5. Respondent’s preference of heating instruction (multiple responses)
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(Unit: N%)

. Gender Age
Categories
Male Female 20-29 30-40 40<
Microwave cooking 11 81 68 >9 65
(27.8%) (20.2%) (17.0%) (14.8%) (16.3%)
. 48 29 24 27 26
Water bath cooking (12.0%) (7.2%) (6.0%) (6.8%) (6.5%)
Direct heatin 69 62 43 47 41
& (17.3%) (15.5%) (10.8%) (11.8%) (10.3%)
Table 6. Respondent’s preference of microwave cooking methods (multiple responses) (Unit: N%)
. Gender Age
Categories
Male Female 20-29 30-40 40 <
Microwave cooking without a separate 97 75 55 56 61
container after opening the package (25.1%) (19.4%) (14.2%) (14.5%) (15.8%)
Microwave cooking after transfer to 74 56 42 49 39
a separate container (19.2%) (14.5%) (10.9%) (12.7%) (10.1%)
Microwave cooking without opening 48 36 27 30 27
the packaging (12.4%) (9.3%) (7.0%) (7.8%) (7.0%)
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Table 7. Respondent’s preference of Improvements about retort samgyetang packaging (multiple responses)
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(Unit: N%)

Cat . Gender Age
ategories
& Male Female 2029 30-40 40<
Packasing tvoe 30 20 16 17 17
ging yp (7.2%) (4.8%) (3.8%) (4.1%) 4.1%)
Packaging print design 24 14 12 16 10
ging p & (5.7%) (3.3%) (2.9%) (3.8%) (2.4%)
Packaging material 38 >0 26 23 39
9.1%) (11.9%) (6.2%) (5.5%) (9.3%)
Convenience functional 118 81 61 66 72
(28.2%) (19.3%) (14.6%) (15.8%) (17.2%)
Keeni . . 26 18 16 18 10
eeping the original packaging (6.2%) (4.3%) (3.8%) (4.3%) (2.4%)
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Table 8. Respondent’s preference of packaging convenience and functional (multiple responses)

A A Fe] 3

R AEo) 7)E

1L} =0

o] 7P ¥ F8=

Bl A3 Ak AHE oSl

Gl
=
=

2 R e A
J'

8. HEEE {HT MSZ 71 2

o MRk

O)Ao] 56.1%Z FFHHE o)A} AH|RE0] MAL Z Qs
To] 87] glo] #H2o] 7ksd 2%
71 7 foz ug AAL al= Aoz wol7L).
3 o3 =2 o8t Ayt e A

ox gL, Ezg Q) AL b e ARG

AE=E WAY AF Pl YoM AMAEo] AF P
ool FES A 245 AERE AAY AFe] A

(Unit: N%)

Categories Gender Age
Male Female 20-29 30-40 40<
Cooking convenience 119 89 64 72 72
(Microwable functional) (20.1%) (15.0%) (10.8%) (12.2%) (12.2%)
Eating convenience 75 49 43 38 43
(Easy to eat in packaging type) (12.7%) (8.3%) (7.3%) (6.4%) (7.3%)
Easy-peel packaging 59 48 39 33 35
(Easy to open packaging) (10.0%) (8.1%) (6.6%) (5.6%) (5.9%)
Re-sealing convenience 26 23 17 19 13
(Resealable after opening the package) (4.4%) 3.9 (2.9%) (3.2%) (2.2%)
Fucntional packaging 57 41 32 32 34
(Product protection and extended shelf life) (9.6%) (6.9%) (5.4%) (5.4%) (5.7%)
Others 2 4 4 2 0
(0.3%) (0.7%) (0.7%) (0.3%) (0.0%)
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Table 9. Respondent’s preference of significant point when purchase retort samgyetang product

5

2} 2017 (63.0%)¢F =2 SEAF 1004 (31.3%)2
2 5 943%7F AFe] AR d&o] Fasith
T W e Faxs

(Unit: N%)

. Gender Age X2, p value
Categories
Male Female 20-29 30-40 40< Gender Age
Very 110 91 64 70 67
important (34.5%) (28.5%) (20.1%) (21.9%) (21.0%)
Important 53 47 28 37 35
P (16.6%) (14.7%) (8.8%) (11.6%) (11.0%)
Taste/ Normal 9 4 4 4 5 2.086 3.338
ilngredients (2.8%) (1.3%) (1.3%) (1.3%) (1.6%) 0.720 0.911
Unimportant ! 0 ! 0 0
P (0.3%) (0.0%) (0.3%) (0.0%) (0.0%)
Very 2 2 1 1 2
unimportant (0.6%) (0.6%) (0.3%) (0.3%) (0.6%)
Very 32 46 14 31 33
important (10.0%) (14.4%) (4.4%) (9.7%) (10.3%)
Important 93 71 50 57 57
P (29.2%) (22.3%) (15.7%) (17.9%) (17.9%)
Origin Normal 40 24 29 21 14 13.311 17.281
g (12.5%) (7.5%) (9.1%) (6.6%) (4.4%) 0.010" 0.027"
Unimportant 2 ! > 2 3
(2.8%) (0.3%) (1.6%) (0.6%) (0.9%)
Very 1 2 0 1 2
unimportant (0.3%) (0.6%) (0.0%) (0.3%) (0.6%)
Very 30 26 23 18 15
important (9.4%) (8.2%) (7.2%) (5.6%) 4.7%)
Important 102 86 56 74 58
p (32.0%) (27.0%) (17.6%) (23.2%) (18.2%)
Volume/Size Normal 38 30 16 18 34 1.255 14.467
(11.9%) (9.4%) (5.0%) (5.6%) (10.7%) 0.869 0.070
Unimportant 4 2 2 2 2
P (1.3%) (0.6%) (0.6%) (0.6%) (0.6%)
Very 1 0 1 0 0
unimportant (0.3%) (0.0%) (0.3%) (0.0%) (0.0%)
Very 76 46 43 44 35
important (23.8%) (14.4%) (13.5%) (13.8%) (11.0%)
Important 80 86 44 56 66
P (25.1%) (27.0%) (13.8%) (17.6%) (20.7%)
Price Normal 15 11 8 11 7 8.275 8.635
(4.7%) (3.4%) (2.5%) (3.4%) (2.2%) 0.082 0.374
Unimportant 3 0 2 0 !
P (0.9%) (0.0%) (0.6%) (0.0%) (0.3%)
Very 1 1 1 1 0
unimportant (0.3%) (0.3%) (0.3%) (0.3%) (0.0%)
Very 12 14 9 9 8
important (3.8%) (4.4%) (2.8%) (2.8%) (2.5%)
Important 65 62 30 46 51
P (20.4%) (19.4%) (9.4%) (14.4%) (16.0%)
Brand Normal 78 59 45 49 43 4.058 8.438
(24.5%) (18.5%) (14.1%) (15.4%) (13.5%) 0.255 0.208
Unimportant 20 2 14 8 7
(6.3%) (2.8%) (4.4%) (2.5%) (2.2%)
Very 0 0 0 0 0
unimportant (0.0%) (0.0%) (0.0%) (0.0%) (0.0%)

p<0.05
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Table 10. Respondent’s preference of product volume (multiple responses)
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(Unit: N%)

Categori Gender Age
ategories Male Female 20-29 30-40 40<
35 26 24 18 19
Under 500g (93%) (6.9%) (6.4%) (4.8%) (5.1%)
00 7 79 47 60 45
g (19.5%) 1.1%) (12.5%) (16.0%) (12.0%)
200 91 55 47 50 49
g (24.3%) (14.7%) (12.5%) (13.3%) (13.1%)
More 1kz 12 4 6 4 6
(3.2%) (1.1%) (1.6%) (1.1%) (1.6%)
HolFYT. AT 1A BB Gl F& SRA 1229 7} Asshe §Fom ZAut 4ud te B4 A5
(382%)F F8 SHA 166H(52.1%) = AA SHA = 3ol 7% 800 g AFEC] 91 (24.3%), 9IA-E 500 g AlF
90.3%7} F83ttal EetdeH, HAlE I taoR o] 799 (21.1%)2.2 7P A Esh= AlFo| olst AxE
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